. During sensory evaluations 450 panellists (50% male and 50% female) tested the products using standard procedures and rated them on a 5-point hedonic scale. Dessert types were served raw; cooking types were boiled, roasted and pan-fried. The attributes evaluated included: peel appearance, ease of peeling, pulp appearance, aroma, texture in hand, texture in mouth, taste and overall acceptability. Results and discussion -In Burundi, all the cultivars had overall acceptability median scores of 4 (good). In North Kivu, DRC, the overall acceptability medians ranged from fair to very good (3-5). In South Kivu, DRC, the median overall acceptability scores were good (4) for all cultivars except 'To'o' and 'Gros Michel' (AAA) that scored 3 and 5 respectively (fair and very good). In all three sites and for all the cultivars, there was a significant correlation between the scores for texture in the mouth, taste and the scores for overall acceptability. Conclusion -Taste and texture in mouth have proved to be major consumption attributes that determine acceptability of a banana cultivar. A number of the pVAC-rich cultivars have shown good potential for adoption within existing farming systems and diets in these regions.
Significance of this study
What is already known on this subject? • Bananas form a major part of the food and dietary systems of population groups in Burundi and Eastern Democratic Republic of Congo. Local cultivars have significantly lower levels of provitamin A carotenoids (pVACs) as compared to selected landraces originally not from Eastern Africa.
What are the new findings?
• The organoleptic properties of some of the pVAC-rich cultivars compare well with that of local cultivars, suggesting good potential of adoption within existing farming and food systems.
What is the expected impact on horticulture?
• This work enhances the potential of horticulture to contribute to improved nutrition and health by promoting the availability and utilisation of existing pVAC-rich banana cultivars. It also contributes to the conservation of banana landraces through use.
Introduction
Bananas are an important food source for over 100 million people in Sub-Saharan Africa. In the East African highlands and most of the Great Lakes region, banana consumption ranges from 250 to 400 kg person -1 year -1 (UNCST, 2007) . Bananas are a major staple food and a source of income for over 50 million smallholder farmers in the region (AATF-Africa, 2012) . In the Eastern Democratic Republic of Congo (DRC), bananas are the main staple after cassava, with a consumption rate of 137-174 kg person -1 year -1 (Dowiya et al., 2009) . In Uganda, Rwanda and Burundi, about 3-11 bananas are consumed per person each day, making them an important source of carbohydrates, vitamins and minerals in the diets of these populations (Davey et al., 2007; UNCST, 2007) .
Prevalence of vitamin A deficiencies (VAD) is high in Eastern Africa [39% in the whole region, and 43, 46, 39, 64 and 49% in Uganda, Tanzania, Burundi, Rwanda, DRC and Kenya, respectively (IFPRI, 2016) ], and way beyond the WHO acceptable level of 15% (WHO, 2009) .
Evaluation of 171 banana genotypes showed a wide variation in provitamin A carotenoids (pVACs) content between banana genome groups, subgroups and cultivars, with values as high as 220 nmol g -1 dry weight (DW) in some genotypes (Davey et al., 2009) . Additional work by Ekesa et al. (2013) showed that the level of pVACs in popular banana cultivars in Eastern Africa ranged from 7 to 27 nmol g -1 DW. Differences in pVACs content in banana fruit have been attributed to genotype-specific differences as well as the differences in the developmental status of the fruit. Given that certain banana cultivars that are grown outside Eastern Africa have higher levels of pVACs than local cultivars (Davey et al., 2007; Ekesa et al., 2013; Englberger et al., 2003; Fungo and Pillay, 2011) , they can be explored for addressing VAD in the region.
Based on the high reliance on banana for food and the results from an additional study that showed 16-27% of the vitamin A in banana is bio-accessible (Ekesa et al., 2012) , pVAC-rich banana cultivars have good potential to be used as an entry point for substantially reducing these high levels of prevalence of VAD within Eastern Africa.
Some of the attributes consumers consider when making banana cultivar purchases include bunch size, number of hands and fingers, colour, taste and texture (Akankwasa et al., 2013) . Therefore, the presence of higher-than-average levels of pVACs (Ekesa et al., 2015) and good agronomic characteristics (Ekesa, 2016) are valid reasons to adopt the test banana cultivars. However, if they are not organoleptically acceptable to the target population, their adoption and consumption will be hindered.
The sensory quality of fruits can be evaluated from the flavour and textural attributes. Flavour is a combination of the basic tastes (salty, sweet, sour and bitter), texture in mouth and aroma. Perception of fruit flavour is a composite of sensory responses resulting from compounds such as acids, sugars, volatiles and many other compounds. Texture in mouth is the overall feeling that a food gives in the mouth and is dependent upon biochemical components such as lipid content, cell wall content and composition, particle size and shape, and moisture content (Amboku et al., 2013) . When determining sensory acceptability, it is important to assess the different attributes and target consumer preferences of these attributes.
This study aimed to analyze the organoleptic acceptability of eight introduced (I) pVAC-rich cultivars (' Apantu', 'Bira', 'Lahi', 'Pelipita', 'Sepi', 'To'o', 'Laï' and 'Hung Tu') in comparison with at least three local (L) varieties in eight sites in Burundi and Eastern Democratic Republic of Congo (DRC) . Based on what is already known about these cultivars from their countries of origin, we hypothesize that their organoleptic properties will be comparable to those of popular local cultivars.
Materials and methods

Selection of banana cultivars and preparation
A total of eight banana cultivars (cooking and dessert types) originating from Hawaii, Ghana, the Philippines, Thailand and Papua New Guinea (PNG) (Table 1) were selected for evaluation for possible inclusion in Eastern African farming systems, due to reported levels of total beta-carotene (t-BC) equivalents that were higher than the average of their genome or subgroup [ranging between 40-95 µg g -1 DW, giving a retinol activity equivalent (RAE) of more than 333 µg 100 g -1 DW (Caiubi, 2009)] .
Field trials were established in North Kivu (3 trial sites), South Kivu (3 trial sites) and Burundi (2 trial sites). At each trial site, healthy plants were identified by agronomists and bunches harvested when mature (Dadzie and Orchid, 1997) . The introduced cooking cultivars ' Apantu', 'Pelipita', 'Bira', 'Lahi' and 'Hung Tu' were compared with local cooking cultivars 'Musilongo', 'Muzuzu', 'Musheba', 'Vulambya', 'Gisahira' and 'Barhebesha'. The introduced dessert cultivars 'Sepi', 'To'o' and 'Laï' were compared with the local dessert cultivars 'Kamaramasenge', 'Kitika Sukari', 'Gros Michel' and 'Poyo' ( Table 2 ). The local cultivars were obtained from farmers after proper identification by the agronomist. All harvested bunches were ripened naturally in an aerated room. The dessert cultivars were evaluated fresh and unpeeled at ripening stage 5. The cooking cultivars 'Bira', ' Apantu', 'Musilongo', 'Muzuzu' and 'Musheba' were cooked at ripening stage 5, while other cooking types were cooked at stage 3. The ripening stages were estimated based on the peel colour (Stover and Simmons, 1987) . The cooking cultivars were prepared by a group of local women on the same date of the evaluation following procedures established through focus group discussions, and served warm (Table 3) . Arnaud and Horry (1997) -was evaluated as a dessert type in South Kivu, Democratic Republic of Congo, farmers said it could not be cooked because it had a lot of sticky liquid. It showed similar traits as a local beer banana 'Magizi/Ndundu', which is normally eaten as dessert when ripe and also used in making beer. 'Hung Tu' on the other hand -though described as a dessert type -did not get soft after ripening; the South Kivu community therefore decided to evaluate it as a cooking type. nd = no data; PNG = Papua New Guinea. 
Burundi et dans les provinces du Nord et
Fingers were cleaned and peeled using a knife, placed in an aluminium saucepan with enough water to submerge the fingers, covered and boiled at medium heat for 15 min. Roasting with peel 'Lahi', 'Vulambya', 'Barhebesha', 'Gisahira' Fingers were cleaned and roasted on a charcoal stove, turning the fruit frequently until evenly ready (peel turns completely black but not burnt).
With the peel still on, the fingers were cut into slices. Roasting without peel 'Apantu', 'Bira', 'Lahi', 'Pelipita', 'Hung Tu', 'Musilongo'
Fingers were cleaned, peeled by hand, and roasted on a charcoal stove, turning the fruit frequently until ready (brown on the outside and tender when pierced). Pan frying 'Apantu', 'Bira', 'Lahi', 'Pelipita', 'Hung Tu', 'Musilongo'
Fingers were cleaned, peeled by hand, and cut into bite size (¼ inch thick) diagonal slices. In a shallow frying pan with about 1 inch of vegetable cooking oil, the pieces were fried until golden brown, turning as necessary.
Fingers were cleaned, and covered in a container.
* The cultivars were cooked separately in different saucepans. 27 Means in the same column under the same postharvest treatment followed by the same letter are not significantly different (P < 0.05). N = number of banana samples. Evaluation scale: 1 -Very bad; 2 -Bad; 3 -Fair; 4 -Good; 5 -Very good.
Scoring method
A panel of farmers, including 50% males and 50% females, evaluated the prepared samples. At each of the three sites, sensory evaluation was carried out in two separate exercises. This, together with the availability of banana samples at each of the evaluation exercises, influenced the sample size for each cultivar and the respective processing methods. At the end of the two exercises, sample sizes ranged from 29 to 150 (Tables 4, 6 and 8). The attributes of interest included: pulp-appearance, aroma, texture in hand, texture in mouth, taste, and overall acceptability. For the unpeeled dessert samples peel appearance and ease of peeling were also evaluated. Attributes were scored on a hedonic scale of 1 to 5 (1 = very bad, 2 = bad, 3 = fair, 4 = good, 5 = very good). The panellists evaluated all samples prepared using the same post-harvest treatment at the same time, before proceeding to those of a different treatment. The panellists rinsed their mouths between samples.
Statistical analysis
SPSS version 16.0 (Statistical Package for Social Sciences, USA) was used to generate descriptive statistics (means, median, percentage distributions). The Pearson correlation coefficient was used to test the relationship between the scores of the different sensory attributes and the scores for overall acceptability. ANOVA using Genstat version 13 (VSN International Ltd., UK) was used to test the differences in the sensory attributes of the different cultivars and the Least Significant Difference (LSD) was used to separate means. The level of significance was accepted at P < 0.05.
Results and discussion
Burundi
Boiled without peel
The mean overall performance of the cultivars boiled without peel was rated between fair and good (Table 4) . ' Apantu', 'Muzuzu' and 'Gisahira' were rated as acceptable (good or very good) by > 80% of the participants ( Figure  1 ). 'Pelipita' and 'Bira' were also acceptable to > 50% of respondents. ' Apantu', 'Muzuzu' and 'Gisahira' received the highest scores for overall acceptability (Table 4) . 'Gisahira' was rated significantly higher than all other cultivars for aroma. 'Muzuzu' and 'Gisahira' received the highest scores for pulp appearance and texture in hand and mouth. 'Gisahira', 'Muzuzu' and ' Apantu' received the highest scores for taste. The mean score for pulp appearance of 'Muzuzu' given by male respondents was significantly higher than that given by females. On the other hand, the mean scores by females were significantly higher than those by males for texture in mouth and taste of 'Gisahira'. Pulp appearance, aroma, texture in hand, texture in mouth and taste showed a significant positive correlation with overall acceptability for all cultivars (Table 5) .
Roasted with peel
The mean overall performance of the cultivars roasted with peel was rated good (Table 4) . 'Lahi', 'Pelipita' and 'Gisahira' were rated as acceptable by more than 80% of the participants (Figure 1 ). 'Bira' was also acceptable to > 50% of respondents. 'Gisahira' and 'Lahi' received the highest scores for overall acceptability (Table 4) . 'Gisahira' was rated significantly higher than the other cultivars for pulp appearance. 'Pelipita' and 'Gisahira' received the highest scores for aroma and texture in hand. 'Lahi', 'Pelipita' and 'Gisahira' scored best for texture in mouth and taste. There was no significant difference between the mean scores by male participants and those by female participants for all the sensory attributes. With some exceptions, pulp appearance, aroma, texture in hand, texture in mouth and taste showed a significant positive correlation with overall acceptability for all cultivars except 'Bira' (Table 5) .
Roasted without peel
The mean overall performance of the cultivars roasted without peel was rated between fair and very good (Table 4) . ' Apantu' was rated as good by 100% of participants ( Figure  1 ). 'Muzuzu' was rated as acceptable by more than 80% of the participants (Table 4) . 'Bira' was also acceptable to > 50% of respondents. ' Apantu' and 'Muzuzu' received the highest scores for overall acceptability and all individual sensory attributes (Table 4) . There was no significant difference between the mean scores given by males and those given by females with regards to ' Apantu' and 'Bira'. The male participants had a significantly higher mean score for taste of 'Muzuzu' compared to the females. Pulp appearance, aroma, texture in hand, texture in mouth and taste showed a significant positive correlation with overall acceptability for all cultivars (Table 5) .
Pan-fried
The mean overall performance of the pan-fried cultivars was rated between fair and very good (Table 4) . ' Apantu', 'Bira', 'Muzuzu' and 'Gisahira' were rated as acceptable by >80% of the participants (Figure 1 ). 'Pelipita' and 'Lahi' were also acceptable to > 50% of respondents. 'Gisahira' received the highest score for overall acceptability (Table 4) . 'Bira' and 'Gisahira' scored highest for pulp appearance. 'Bira', 'Lahi', 'Muzuzu' and 'Gisahira' received the highest scores for aroma. ' Apantu', 'Bira', 'Muzuzu' and 'Gisahira' scored highest for Means in the same column under the same postharvest treatment followed by the same letter are not significantly different (P < 0.05). N = number of banana samples. Evaluation scale: 1 -Very bad; 2 -Bad; 3 -Fair; 4 -Good; 5 -Very good.
texture in hand. 'Muzuzu' and 'Gisahira' received the highest scores for texture in mouth and taste. The male participants had significantly higher mean scores for texture in hand of ' Apantu' and aroma of 'Bira'. On the other hand, female participants had significantly higher mean scores for texture in hand of 'Pelipita'. There was no significant difference between the preference mean scores by the male and female participants for pan-fried 'Lahi', 'Muzuzu' and 'Gisahira'. Pulp appearance, aroma, texture in hand, texture in mouth and taste showed a significant positive correlation with overall acceptability for all cultivars (Table 5) .
Dessert
The mean overall performance of the dessert cultivars roasted without peel was rated good (Table 4) . 'To'o', 'Kamaramasenge' and 'Poyo' were rated as acceptable by > 80% of the participants (Figure 1 ). 'Laï' was also acceptable to > 50% of respondents. 'Kamaramasenge' and 'Poyo' received the highest scores for overall acceptability, and also for ease of peeling, texture in hand and mouth, and taste (Table 4) . 'Kamaramasenge' scored highest for peel appearance. No differences were observed between the cultivars for pulp appearance. No significant differences were observed between the mean scores from male and female panellists, except for a significantly higher mean score for overall acceptability of 'Kamaramasenge' and pulp appearance of 'Laï' from males compared to females. A significant positive correlation was observed between the scores of all the sensory attributes and the overall acceptability score for 'Laï', 'Kamaramasenge' and 'Poyo' (Table 5) . For 'To'o', only texture in mouth and taste were significantly positively correlated with overall acceptability.
North Kivu
Boiled without peel
The mean overall performance of the cultivars boiled without peel was rated between fair and good (Table 6) . 'Vulambya', 'Musilongo' and 'Lahi' were rated as acceptable (good or very good) by > 80% of the participants ( Figure  2 ). 'Bira' and ' Apantu' were also acceptable to > 50% of respondents. 'Vulambya' received the highest scores for all sensory attributes (Table 6 ). 'Musilongo' also received top scores for overall acceptability, texture in hand and aroma. ' Apantu' also scored well on all sensory attributes, as did 'Bira' for pulp appearance, aroma and texture in hand. Only 'Bira' and 'Pelipita' showed a significant difference between the mean scores given by the male and female panellists with the males having significantly higher mean scores with regards to pulp appearance, texture (in the hand for 'Bira' Means in the same column under the same post-harvest treatment followed by the same letter are not significantly different (P < 0.05). N = number of banana samples. Evaluation scale: 1 -Very bad; 2 -Bad; 3 -Fair; 4 -Good; 5 -Very good. and in the mouth for 'Pelipita'), taste (for 'Pelipita') and overall acceptability. A significant positive correlation was observed for all sensory attributes and overall evaluation for all the cultivars boiled without peel (Table 7) .
Roasted with peel
After roasting with peel, both 'Lahi' and 'Vulambya' were rated very good (Table 6 ). Both were rated as acceptable (good or very good) by > 95% of the participants (Figure 2 ). There was no significant difference between the mean scores of 'Lahi' and 'Vulambya' for any of the sensory attributes, except for peel appearance ('Lahi' scored better) and ease of peeling ('Vulambya' scored better) (Table 6 ). 'Lahi' showed no significant difference between the mean scores by the male and female panellists for any of the sensory attributes, while 'Vulambya' showed significantly higher scores for overall acceptability among the males. Both 'Lahi' and 'Vulambya' showed a significant positive correlation between the scores for pulp appearance, texture in mouth and taste, and overall acceptability (Table 7) .
Roasted without peel
The mean overall performance of the cultivars roasted without peel was rated between fair and good (Table 6 ). More than 80% of the panellists rated roasted 'Musilongo', 'Lahi' and ' Apantu' as acceptable (good or very good) ( Figure  2 ). 'Bira' and 'Hung Tu' were also acceptable to > 50% of respondents. 'Musilongo' and ' Apantu' received the highest scores for all sensory attributes and overall acceptability (Table 6 ). 'Lahi' also scored well for texture in hand. 'Bira' and 'Pelipita' showed a significant difference between the mean scores by male and female panellists with higher male scores for pulp appearance ('Pelipita'), texture in the mouth ('Bira'), and overall acceptability ('Bira'). On the other hand, female panellists gave 'Lahi' significantly higher scores than the males for taste. For all cultivars, there was a significant correlation between the scores for the different sensory attributes and the scores for overall acceptability (Table 7) .
Pan-fried
The mean overall performance of the pan-fried cultivars was rated between fair and good (Table 6) . 'Musilongo', ' Apantu' and 'Lahi' were rated as acceptable (good or very good) by > 80% of the participants (Figure 2 ). 'Bira' was also acceptable to > 50% of respondents. 'Musilongo' received the highest scores for texture in hand, texture in mouth, taste and overall acceptability (Table 6 ). 'Bira' and 'Musilongo' scored highest for pulp appearance, and both of them plus ' Apantu' received the highest scores for aroma. For all cultivars, there was no significant difference between the mean scores of the male and female panellists. All sensory attributes showed a significant positive correlation with overall acceptability for all cultivars, except pulp appearance for 'Hung Tu', aroma for 'Lahi' and texture in hand for 'Musilongo' (Table 7) .
Dessert
The mean overall performance of the dessert cultivars was rated between fair and very good (Table 6) . 'Laï', 'Kamaramasenge' and 'Kitika Sukari' were rated as acceptable (good or very good) by > 80% of the participants ( Figure  2 ). 'To'o' was also acceptable to > 50% of respondents. 'Laï', 'Kamaramasenge' and 'Kitika Sukari' received the highest scores for pulp appearance, texture in hand and texture in mouth (Table 6 ). 'Kamaramasenge' and 'Kitika Sukari' scored highest for peel appearance, ease of peeling and overall acceptability. Taste scored highest for 'Kamaramasenge'. Only 'To'o' showed a significant difference between the mean scores given by the male and female panellists with males having significantly higher scores for pulp appearance. All dessert cultivars showed a significant positive correlation between their scores for texture in mouth and taste, and scores for overall acceptability. All but 'Laï' also showed a significant positive correlation between their scores for peel appearance and texture in hand, and scores for overall acceptability. 
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South Kivu
Boiled without peel
The mean overall performance of the cultivars boiled without peel was rated good (Table 8) . 'Musheba' and 'Barhebesha' were rated as acceptable (good or very good) by > 80% of the participants (Figure 3) . 'Pelipita', 'Bira' and 'Lahi' were also acceptable to > 50% of respondents. 'Barhebesha' had significantly higher mean scores for all sensory attributes and overall acceptability than all the other cultivars (Table 8) . 'Lahi' also scored well for aroma. Only 'Bira' showed a significant difference between the mean scores given by the male and female panellists with females having significantly higher scores for texture in the hand and overall acceptability. There was a significant positive relationship between the scores for the different sensory attributes, and the scores for overall acceptability, except for pulp appearance for 'Bira' (Table 9) .
Roasted without peel
The mean overall performance of the cultivars roasted without peel was rated good (Table 8) . ' Apantu' and 'Musheba' were rated as acceptable (good or very good) by > 80% of the participants (Figure 3 ). 'Bira' was also acceptable to > 50% of respondents. ' Apantu' and 'Musheba' received the highest scores for pulp appearance, texture in mouth, taste and overall acceptability (Table 8) . No significant differences were found between the cultivars for aroma and texture in hand. Only 'Bira' showed a significant difference between the mean scores given by the male and female panelists, with females having significantly higher scores for taste and overall acceptability. There was a significant positive relationship between the scores for the different sensory attributes, and the scores for overall acceptability for all cultivars (Table 9) .
Pan-fried
The mean overall performance of the pan-fried cultivars was rated good (Table 8) . ' Apantu' and 'Musheba' were rated as acceptable (good or very good) by > 80% of the participants (Figure 3 ). 'Bira' was also acceptable to > 50% of respondents. ' Apantu' and 'Musheba' received the highest scores for pulp appearance, texture in mouth, taste and overall acceptability (Table 8) . No significant differences were found between the cultivars for aroma and texture in hand. For all cultivars, there was no significant difference between the mean scores of the male and female panellists. There was a significant positive relationship between the scores for the different sensory attributes, and the scores for overall acceptability for all cultivars (Table 9) .
Dessert
The mean overall performance of the dessert cultivars was fair to very good (Table 8) . 'Gros Michel' was rated as acceptable (good or very good) by > 80% of the participants (Figure 3) . 'Laï' was also acceptable to > 50% of respondents. 'Gros Michel' had significantly higher mean scores for all sensory attributes and overall acceptability than 'Laï' and 'To'o' (Table 8) . Only 'Laï' showed a significant difference between the mean scores given by the male and female panelists, with males having significantly higher scores for overall acceptability. There was a significant positive relationship between the scores for the different sensory attributes, and the scores for overall acceptability for all cultivars (Table 9) .
General discussion
Following evaluation of the peel appearance, ease of peeling, pulp appearance, aroma, texture in hand, texture in mouth, taste, and overall acceptability, the attributes that showed the most significant correlation coefficients with the overall acceptability attribute were texture in mouth and taste. This can be explained by the fact that food is not solely regarded as a source of nourishment but is often consumed for the pleasure value it imparts, thus making it easier for people to give preference to food items that feel good in the mouth, i.e., have good/preferred texture in mouth. In addition, the great correlation coefficient between taste and overall evaluation can be explained by the fact that 'taste' is the sum of all sensory stimulation that is produced by the ingestion of a food: it brings together the smell, appearance and texture of food, thus contributing largely to whether an individual likes a particular food or not (Clark, 1998) . With regard to appearance, consumers have been found to have a preference for large-sized bananas (Ahmed et al., 2007) . This may explain the high scores for appearance of the local 'Musilongo' and the introduced ' Apantu' as these two Plantains have large finger sizes.
The characteristics of the individual consumer such as gender, education and age also have an impact on how food choices are made (Akankwasa et al., 2013) . The attitudes, beliefs and expectations of an individual and their surroundings are able to mould the perception or acceptance of particular tastes and flavours (Clark, 1998) . For this reason, sensory evaluation was carried out in more than one site, and by male and female panellists. There was no single cultivar for which differences in scores by male and female panellists were observed for each preparation method and/ or attribute assessed. South Kivu had the lowest number of cultivars with at least one attribute for which the male and female panellists had significantly different mean scores, with four attributes for 'Bira' (when boiled and roasted) for which females scored higher, and one attribute for 'Laï' for which males scored higher. Burundi and North Kivu on the other hand showed more variability in the scores by male and female panellists with eight and seven occurrences of significant differences respectively. In both these sites, males had significantly higher scores for each of the attributes in question, except for taste of boiled 'Gisahira' and texture in the hand of pan-fried 'Pelipita' in Burundi, and for the taste of 'Lahi' (when roasted without peel) in North Kivu. These results have a bearing during promotion and utilisation of these cultivars, whereby a cultivar, when prepared in different forms, can appeal to both the male household head and the female household head.
It is not surprising that overall the locally known cultivars scored higher values than the introduced cultivars, as these are what people are accustomed to. However, in each site and for each preparation method there was at least one test cultivar that received similar scores or had scores that came very close to the local cultivars, except for the dessert cultivars in all three sites. This supports our initial hypothesis. Similarly, when evaluating the acceptability of exotic and hybrid dessert bananas in Uganda, results indicated that, although the locally well-known dessert banana 'Gros Michel' was preferred to introduced dessert banana cultivars, the introduced cultivars were acceptable to the consumers with scores above 3 on a 5-point hedonic scale (Mugisha et al., 2008) . It is also known that continued availability and consumption can also modify food preferences, such that over time, an acquired taste or preference is obtained (Clark, 1998) .
Conclusion
Although local cultivars were generally preferred in all three sites, several tested cultivars were rated as acceptable by more than three quarters of the panellist, depending on the preparation: • In Burundi, ' Apantu' showed to be a good alternative for the cooking types, especially when prepared boiled or roasted without peel and pan-fried; 'Bira' is another option for pan-fried cooking; 'Pelipita' and 'Lahi' are alternative cooking types for roasting with peel; and 'To'o' can be acceptable as a dessert type.
• In North Kivu, ' Apantu' again showed to be a good alternative for the cooking types, especially when prepared boiled or roasted without peel and pan-fried; 'Lahi' could be an alternative cooking type for roasting with or without peel or pan-frying; 'Laï' and 'To'o' are acceptable dessert types.
• In South Kivu, ' Apantu' once again showed to be a good alternative for the cooking types, especially when prepared boiled or roasted without peel and pan-fried.
The tested cultivars in general were acceptable to both men and women. The decision to adopt or consume a crop cultivar is influenced by production and consumption characteristics of the cultivars (Akankwasa et al., 2013) . Based on the results of this study, the already observed and acceptable agronomic performance, bunch weight and growth cycles (Ekesa, 2016) , coupled with capacity building and awareness creation, there is a high likelihood of inclusion and adoption of the introduced cultivars within existing farming systems and diets. As such these cultivars could contribute to increased access to dietary vitamin A among vulnerable population groups within banana-dependent populations, especially children and women.
